
RHEUMATISM
DeWitt's Pills
quickly freed him
frompain!

Mr. W. W: is So grateful for thebenefitfromDeWitt'sPills thathe is
(continually recommendingthemtootherswhoalso "swearbythem.HewritesX"Istatewithoutfearofcontradiction that 1 was 0verybadsufferer fromrheumatism:ThenIheardofDeWitt'$Pillsanddecidedtogivethem0trial: Theyactedlike
magic~Iam nozu free from pain,but IalwaysReep a bottle in thehouse. I have recommended themtoothers;whoswearby them: What DeWitt'sKidneyand BladderPillstheyhavedoneforme theywilldo act directly on the kidneys. Theyforothers,ifgivenafairtrial" tone them uP, strengthen them andMr.W.W: restore normal healthyactivity. YouDe Witt's Pills overcome the pain getvisibleproof of theirdirectactioncaused by rheumatism because they on the kidneys within 24 hours oftacklethe troublerightat the source
weak kidneys: Whenkidneysareweak taking the first dose:and sluggishtheyallowimpuritiesand Withkidneys backatworkagainthepoisons, especially excess uricacid, to realcauseofyourrheumatic troubles is
accumulate in the systemn: Itis then clearedrightoutofthesystem: Then,yourtroublestarts: Untilyougetyour and only then,willyourpainend and
kidneys ,acting normally again; your thevigour and vitalityofgood healthpainwillcontinueandgetworse: returnagain:

DeWitts32AnD Pills
SpeciallyforRheumatism,Lumbago,Sciatica,JointPainsandKidney_Troubles:Obtainable everywhere: Prices_3/6 and 6/6. Start to getwell To-DAY

RESULT OF

COMPETITION
NZ FOREST PRODUCTS LIMITED

AUCKLAND,NZ:
The recent Competition attracted thousands of entries, from which the

Directors have selected the name

"PINEX"for the Company' $ new Fibre Wallboard:
Thigwassuggestedby a numberof Competitors_ and in accordance with the rulesofthe Competition the 850 Cash Prize has been divided equally between the first tenentries opened containing this name: The sum of �5 has been despatched to eachof the following Competitors:
NEWZEALAND:WalterBrazerdene,Onehunga;CA Colechin, Cashmere,Christchurch;Wa LaBell,PublicWorksDept,Whangarei;Miss V. P.Barrett,cloNat: Bank ofNZ, PalmerstonN:;Claude W. Stick, ColacBay, South-land: AUSTRALIA: Alma L Glaskin, Mosman Pk,WA:;L: R Edwards,
Earlwood, Sydney;E E: Patrick;Unley,SA:; Mrs. J: M:Banks, Yallourn,Vic:; S:A Ledger,Nannup,WA:
TheDirectors wish to thankall Competitors for theirEntries:

PINEX PRODUCTS wIll be 0f the highestquality and will be in manufacture abouttheend 0f thie yearaShareholders are requested touse the productsof the Companywhen they appear on the market:

| (Continued from previous page)I think your problem is a difficult
one, Joyce; the wife of an expert workerin woods tells me that in her husband’s
business they find the only thing to dois to line such bins with tin — which
could not be very well done at home.
Perhaps you could get from a tea-mer-
chant or importer the lead linings of
some tea-chests, and line your bins with
that. Here is another letter on the sub-
ject, from Pukekohe:
Dear Aunt Daisy,
With reference to the lady whose set
of bins causes her bread, etc., to smell
mouldy, I too, bought such bins. WhenI noticed the smell I put some lavender
flowers in each bin, closed the bins for
a few days, then put a layer of paperover the flowers, and put in one bin,
flour, in another bread, and in the third,
| rolled oats, and they were quite all right.Pansies (Pukekohe).Let us know how you get on, won't
you, Joyce?
A Nourishing Dish

Dear Aunt Daisy,
In these days when we are becoming
educated in food values, we are glad to
learn of appetising yet nourishing

dishes; and I wondered if you have ever
had the enclosed one sent in. It is a
liver dish and will often be found palat-
able to those who object to fried liver.
Then too, there is so much nourishment
in the gravy.

Savoury Liver
One pound of liver, 3 rashers of bacon,
or, if preferred, fresh pork fat, 1 large
onion, a thick slice of wholemeal bread,
sago, salt and pepper, 1 teacup of water,
or vegetable stock or gravy. Cut the liver
into pieces about three inches long, also
the bacon or pork fat. Soak the bread
until moist, squeeze and add to it the
onion cut small, the sage, and salt, and
pepper. Put the bacon into a baking dish,
then lay the liver on top, and then coverwith the stuffing mixture, and add the
water or stock. Bake in a moderate oven
about one hour. After it has been cook-
ing for half an hour, stir all together.If the mixture seems-to need it, a little
vegetable water can be added about ten
minutes before serving. If using a cas-
serole, remove the lid for the last 15
minutes to brown the contents.
Folks who like savoury dishes would
enjoy this. My best wishes to you.E. S. (Wellington),

The Listener Crossword (No. 52)
(Constructed by R.W.C.

Clues Across
Eschewing enthusiasm.
Gather from a different angle,
Cold North-West wind in South of France,I am confused with a tennis term, but
steer a course.
tork-like bird found in Siberia,
is: can be so tall!
Town on West Coast of the

‘South
Island' of New Zealand.

Pays, in a way.
Hiss till it becomes fairly quiet.Nonsense.
Doctrine.

_ Cannibals. 20.

Clues Down
Any ledger is merely traditional, ,

Begin tea (anag.).
é

It’s mad! (anag.).
Only middling.
Certain bore (anag.).
Palindromic name. :
Men. even plot for this wrapping.
You can see the pig sat in this.
Period.
Arouse.
Goat-like Himalayan animal.
There’s nothing in a person of low degree,


